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the entrepreneurs

P atricia Bukowsky and
Scott Muldrew have
made a successful transi-

tion from the boardroom to the
kitchen.
While on a similar career

path in the corporateworld, the
two became friends. Six years
ago, they turnedwhat had been
a shared hobby into a small
start-up company that custom-
designs, manufactures and in-
stalls kitchens.
Their joint venture, Cuisine

à la carte kitchen design,
now generates about $1 million
ayear in revenue.
“We started doing it for fami-

ly and friends, then people told
us we should do it as a busi-
ness,” Bukowsky recalled last
week.
“I studied the market and

saw kitchen renovationwas be-
comingbig.”
The two first met when

Bukowsky became marketing
manager in 1990 at Coty, a cos-
metic line put out by Pfizer
Inc., and Muldrew was comp-
troller there.
Five years later when she

was hired as director of mar-
keting at perfume firmHoubi-
gant Inc., Bukowsky recom-
mended Muldrew as the direc-
tor of finance, operations and

administration.
The Concordia University

graduates (Bukowsky in mar-
keting andMuldrew in accoun-
tancy) were there for two years
before going their separate
ways.
They eventually met up

again at Northern Images
Displays, a Montreal market-
ing and sales representative for
kitchen cabinets, among other
items, where she was a consul-
tant andhewascomptroller.
“We were always a great

team together,” said Bukowsky,
51. “Patricia is good with
colours and decor and I do the
technical design and measure-
ments,” Muldrew, 46, said of
their strengths.
They initially did some ad-

vertising to build the business
and now benefit from increas-
ing referrals from satisfied cus-
tomers.
Their Beaconsfield-based

company, with a factory in

Montreal West where all the
cabinets are made to order, has
delivered 42 kitchens to date, at
prices ranging from $50,000 to
$150,000.
All of their projects were

completed in three to four
weeks.
“Our objective is to deliver 25

to 30 kitchens a year,”
Bukowskysaid.
“If we exceed that, we won’t

be able to take care of our cus-
tomers the way we like,” she
added. “The most important

thing is service and we pride
ourselves on service and quali-
ty.”
Unless a customer requests a

particular contractor, Cuisine à
la carte alwaysuses the same li-
censed professionals to control
quality, and spends 40 to 100
hours with clients to follow
throughoneachproject.
Muldrew said there is no

showroom to display their
work, which helps keep over-

head low.
Instead, Bukowsky said they

personally chauffeur prospec-
tive clients to “living kitchens”
– visiting previous customers
to show the finished product
andhowitworks.
Cuisine à la carte also passes

along supplier discounts to
their customers, including
25 per cent off on granite and
10 per cent off tiles.
“We pick (clients) up at home

and go to the suppliers together
to pick out material,” Bu-
kowsky said. “We hold their
hands through the whole
process.”
Despite the current state of

the economy, the partners said
home-renovation rebates of-
fered by the provincial and
federal governments are stim-
ulating interest and five con-
tracts are already booked for
spring.
“Our target market,” Bu-

kowsky said, “is homeowners
45 years old and upwhose hous-
es are paid for, andwhowant to
re-invest.”

For more information, visit
www.alacartekitchens.ca
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CUISINE À LA CARTE targets baby boomers with paid-off houses
who can afford to spend $50,000 to $150,000 updating one of their key rooms

MMIIKKEE KKIINNGG THE GAZETTE

“We pick (clients) up at home and go
to the suppliers together. We hold

their hands through the whole process.”
PATRICIABUKOWSKY OFCUISINE À LA CARTE KITCHEN DESIGN
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Patricia Bukowsky and her business partner Scott Muldrew (second from right) work on a project with Dann Piché, master cabi-
net-maker (left), and cabinet-maker Louis-André St-Laurent. Their company passes on supplier discounts to clients.

“Events of recent months haven’t
caused me to lose faith in investing”

DON MACDONALD
onmoving on

Lessons learned as
an observer of markets

the markets

Clearing off my bookshelf at The Gazette the other
day I came across a volume that is destined to go

down instock-markethistory.
It wasn’t Benjamin Graham’s The Intelligent In-

vestor orBuffett: TheMaking of AnAmericanCapital-
ist – although these books have occupied places of
pride on the shelf. No, the title I came acrosswas a 1999
bull market era curiosity called Dow 36,000: The New
Strategy For Profiting From The Coming Rise in The
StockMarket.
Looking at it fromDow 7,000 some 10 years later, the

book by James Glassman and Kevin Hassett offers a
perspective on just how challenging it can be to write
intelligentlyabout the stockmarket.
If there’s one lesson I’ve tried to keep in mind over

the last 12 years as a business reporter and a weekly
markets columnist, it’s to aim formodesty in the faceof
the market’s enormous complexity. It hasn’t always
beenasuccessful effort.
But it has been a great pleasure to learnwhat I could

about business, the markets and investing through
thesemomentous years of bubbles and crashes, greed
and fear, profit and loss.
I’ve had the privilege of meeting and interviewing

important business people and investors including
Buffett himself and his partner, Charlie Munger, on a
trip to Omaha. I’ve also had the chance to travel for re-
porting assignments elsewhere in the U.S. and to Latin
America and China. I’ve also written about more than
a few crooks and swindlers in this city over the last
dozen years and themisery their crimes have inflicted
on thevictims.
And, in between, I’ve done my share of run of the

mill stuff destined for quick service in the canary cage
or cat box.
So what have I learned? Nothing that’s very compli-

cated in theend.
Unfortunately, we don’t knowwhat the future holds

and neither do all the professional prognosticators
whose opinions fill newspaper pages and business
channels every day. So I try to focus on things I can
control.
I canreduce toaminimumthebite that fund fees and

brokerage commissions take out of my savings. I can
cut my risk by diversifying within and across asset
classes, including with my home and by contributing
toa retirement savingsplanofferedbymyemployer.
I try to reduce risk inanotherway–byavoidingdebt,

eliminating what I do have as quickly as possible and
saving somethingeachmonth.
Having been an observer of ill-fatedmarket enthusi-

asms both big and small for things like Internet stocks,
mining plays or hedge funds, I’ve come to believe that
each one is predicated on the idea that this time is dif-
ferent fromall theothers. It never is.
The harrowing events of recent months haven’t

causedme to lose faith in investing. Instead, they have
reaffirmedmy belief in fundamental principles – pay-
ing reasonable prices, buying superior businesses and
holding for the longhaul – set downbyGrahamso long
agoandrefinedbyBuffett.
Now I’ve left The Gazette for a position as senior edi-

tor at the Business Development Bank of Canada
(BDC) where I look forward to writing and editing. I
will be close by, but will still miss working in the news-
room with my friends and colleagues, a dedicated
group of talented journalists whose advice, assistance
and companionship have been invaluable to me
through theyears.
I’m also grateful to the readers of this paper who

have taken an interest inwhat I’ve had towrite. To all I
offermymost sincere thanks.

Grant
Lalande
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BUY YOUR TRAVEL INSURANCE DIRECT. SAVE BIG!
Who says you have to buy the insurance coverage that comes with your
vacation package? Save big by taking out your Travel Insurance directly by
phone or buy online and save an extra 10% on your premium!


